
 

      

 

  

  

 

  

Soup of the day, homemade bread (V) £4.81 
Poached Chalk Stream trout, gem, new potatoes,  
spring onions, lemon crème fraiche (GF) £6.56 
 
All served on white or granary bloomer with 
dressed leaves & root vegetable crisps 
The Audley club, chicken, streaky bacon, tomato, 
egg, mayonnaise £8.71 
Vintage Cheddar & onion chutney (V) £6.08 
Prawn & crayfish cocktail, bloody Mary dressing £8.71 
 

 
Beer battered haddock, triple cooked chips, minted 

crushed peas, tartare, lemon 
£6.52/ £11.33 

Spinach & ricotta tortellini, cherry tomato, balsamic (V) 
£5.64/ £9.58 

Whitby bay scampi, bistro fries, mixed leaves 
£6.52/ £11.33 

Pan fried calves’ liver, pancetta, baby onions, creamed 
potatoes, roasted root vegetables, Madeira jus 

£7.39 / £12.69 
 
 

 

All sides £3.06 
Braised baby gem & peas (V)(GF) 

Heritage tomato & balsamic onion salad (V)(GF) 
Creamed spinach & bacon (GF) 

Bistro fries (V) 
Triple cooked chips (V) 

Mixed, dressed leaves (V)(GF) 

Chocolate fondant, caramel, pistachio ice cream (V) 
£4.81 

Gooseberry tart, elderflower & ginger sorbet, 
honeycomb (V) 

£4.38 
Blueberry, raspberry & lemon Eton mess,  

strawberry jelly (GF) 
£4.38 

Selection of ice cream & sorbet (V)(GF) 
1 scoop £1.71 2 scoop£2.58 3 scoop £3.46  

Selection of British cheese 
served with chutney and savoury biscuits 

£9.19 
 

 Smoked chicken & ham hock terrine, bacon jam, 
sourdough croute £6.08 
Atlantic prawn & crab tian, cucumber, gin, 
dill, lemon £7.83 
Heritage tomato, English feta, olive, melon,  
basil (V)(GF) £7.83 
Caramelised onion & courgette tart, mozzarella, 
basil pesto, mixed leaved (V) £8.71 
 

 
Rump & braised shoulder of lamb, colcannon, carrots, 

mint jelly, port & redcurrant jus 
£20.08 

Sea bream, gnocchi, pea a la Francaise 
£14.83 

Broad bean, pea & radish risotto, spring onion, charred 
vegetables, pecorino crisp (V)(GF) 

£12.21 
8oz sirloin, triple cooked chips, creamed spinach, 

field mushroom, sauce bordelaise (GF) 
£19.69 

 
 

                            
                             Pizza night  

On 18th July @ Langton’s  
 

  

           



 

      

 

  

     Bottle 
 
White wine          75 cl 125 ml 175 ml 250ml 
Castillo de Mureva, Organic Verdejo, Spain          £19.50 £4.00 £5.50 £7.50 
This organic Verdejo rich smooth body with balanced acidity and hints of fennel,  
herbs, citrus fruits, melon and peach.       
Da Luca, Pinot Grigio, Italy          £25.50 £5.00 £7.00 £9.90 
Aromas of white flowers, pink grapefruit and Cox's apple, the palate displays melon 
and guava.       
Lee field Station, Sauvignon Blanc, New Zeland          £29.75 £5.90 £8.00 £11.50    
This zesty, fragrant wine offers plenty of fresh grapefruit and mineral flavours.          
Sancerre, Domaine des Chaintres, J. Mellot, France          £49.50 £8.50 £12.00 £17.30 
Aromatic floral aromas of white blossom and grapefruit on the nose, the palate is  
refreshing and dry.  
Da Luca, Pinot Grigio, Italy          £25.50 £5.00 £7.00 £9.90  
Aromas of white flowers, pink grapefruit and Cox's apple,the palate displays melon 
and guava.               
Rose wine          75 cl 125 ml 175 ml 250ml 
Parini Pinot Grigio Rosato delle Venezie, Italy          £23.50 £4.50 £6.50 £9.00 
Soft, coppery-pink rosé: delicate and fruity bouquet: soft and fresh on the palate.  
Wicked Lady White Zinfandel, California, USA          £26.50 £5.00 £7.20 £11.50  
Medium-sweet, with delicious raspberry and strawberry flavours.         
Red wine          75 cl 125 ml 175 ml 250ml 
Castillo de Mureva Organic Tempranillo, Spain          £19.50 £4.00 £5.50 £7.50 
Deep cherry red in colour with aromas of strawberries and fruits of the forest, this is a  
smooth and well-balanced red wine. 
Starve Dog Lane, Merlot, Australia          £25.50 £5.00 £7.00 £9.00  
Rich & smooth red wine with jammy fruit flavours and soft tannins. Pair with  
coq au vin or chilli con carne or just enjoy a glass on its own.  
Finca Las Moras Seremos Malbec, San Juan, Argentina          £21.50 £4.50 £5.80 £8.30 
High Altitude vineyards produce this food friendly Malbec blend.      
Rare Vineyards Pinot Noir, France          £25.50 £5.00 £7.00 £9.90 
From the foothills of the Pyrenees, soft, lightly oaked cherries and blueberries with a  
hint of spice.       
Don Jacobo Rioja Crianza, Bodegas Corral, Spain          £35.00 £7.00 £9.50 £13.50 
Silky, smooth raspberry and cream. Abundant bright raspberry aromas mingle with  
sumptuous cherries and layered with a creamy barrique character. 
Mommessin Les Grandes Mises, Saint-Amour, France          £39.00    
The most northern of the Cru, This wine is aged for 9 months on  
the lees in the vat that fermentation and maceration  
have taken place.                   Happy Hour  
              Monday to Saturday from 5pm–7pm 
            Only in Bar & Terrace 


